Kretschmann Farm                                                                   July 26, 2005
257 Ziegler Rd.         kmann2@earthlink.net           website: www.home.earthlink.net/~kmann2 

Rochester, PA 15074    724-452-7189

Greetings from the Kretschmanns,

    Last Friday we hosted an organic apple production field day with PASA and Penn State extension service. We’ve been avoiding letting on how excited we are about this year’s apple crop, but we’ve now got confirmation that the apples look good indeed!  This year we shot the wad on an all-out mating disruption program for three of the four most bothersome apple pests—and it’s working.  The way it works is that you place plastic ties containing the pherome scents of the females in trees all over the orchard and the wooded edges of the adjoining fields.  The males then are so confused that they never find and mate with the females.  Thus there are no fertile eggs and no worms.  The insects are everywhere but they don’t do harm!
   We sense our seasons are changing as we see our hotbeds now nearly empty.  Last week we planted the last of the fall cole crops and more lettuce and basil.  We still have some radicchio and lettuce to plant, but it’s a far cry from the full hotbeds three weeks ago and those throughout the spring.  
   Over the weekend we took a quick trip to Niagara Falls and were surprised to see how dry it is even in the lake country.  Seeing all that water is always awe inspiring and healing. 

   We’ll be hoping for the best.  Sooner or later we’ll get our showers.   

                    Sincerely,    
                    Don, Becky and the Crew at the Farm
Fresh Dill Pickle Spears:  Slice 1 or 2 cucumbers into spears and place in a glass quart jar with a few sprigs of fresh dill.   Then heat 1/8 c salt, 1/4 c vinegar, and 2 c water to boiling with a cut-up clove of garlic.  Pour this over the cukes and when it cools, refrigerate.  (To avoid breaking the jar with the boiling water, run hot tap water on the outside of the jar just before pouring the boiling liquid in.)
Zucchini Bread: Beat 3 eggs until light and foamy.  Add 2 c.sugar, 1 c. oil, 2 c. grated zucchini, 3 tsp. vanilla and mix lightly but well.  Sift 3 c. all purpose flour,  1 tsp salt,  1 tsp. soda, ¼ tsp. baking powder, and 3 tsp cinnamon and add to the egg-zucchini mixture.  Stir until well blended, add 1 c nuts, pour into two 9x5x3-inch oiled and floured loaf pans.  Bake in preheated 350 degree oven for about one hour.  Cool ten minutes and remove from pans.  It keeps well and freezes well.
Thanks Judith
Salad Spring Rolls with Peanuts and Thai Basil:   Soak 1 oz. bean thread noodles in hot water 15 min. then drain well and toss with 1 tbs. vinegar and salt to taste.  Crush 2 tbs roasted peanuts, roughly grate or sliver ¼ c. carrots, finely slice 1/3 c. cabbage, sliver ¼ c. Thai basil, sliver 1 small scallion, wash and spin dry several leaf lettuce leaves and remove any thick ribs. One can also add mint and cilantro.  Soak 2- 8” rice paper rounds in shallow pan of hot water about 1 min..  Dry one carefully on paper towel, then spread lettuce leaf to cover within ½” of edges.  Spread about ¼ of peanuts, ¼ of carrots, ¼ … cabbage scallions... basil, and noodles in a line on lettuce.  Roll up the veggies with the rice paper to form roll, closing the sides as well.  Take second rice paper and repeat re-rolling the spring roll.  Repeat to use all ingredients in 4 rolls.  They can be wrapped in wet paper towels and sealed in plastic bag for later use.  Serve at room temp. w/peanut sauce.  
Special Order Items:  Blueberries 12 pt. Flat--$38;  Basil-1/2 bu. Box @ $10;  Beets—1/2 bu. Box @$10;    We will also begin picking apples and there are always culled apples which are good for pies or sauce.  We can only use so many ourselves and will leave a box or bag free, if you let us know.  E-mail if your are interested.

Just a cider note:   In a month, we will begin making cider at a local custom press.  We are hoping Tom and Sally Davis will have their ultraviolet pasteurizer in operation by then.  This will solve one impediment of last year when the USDA prohibited raw cider at custom presses.  Another tradition bites the dust… Since the press itself is not inspected by our organic certifier, we can’t call our cider organic, but it is made from our organic apples and is the first pressed in the morning at the press.  
